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EDITORIALS 


CANNED TOMATO —Harold H. Jaeger, direc- 
tor of the Marketing Bu- 


PROMOTION reau of Can Manufacturers 


Institute came up with good news for the tomato can- 
ning industry this week when he announced that the 
industry is to be the beneficiary of the biggest national 
consumer magazine advertising program ever con- 
ducted by the steel industry for any canned food prod- 
uct. The news was confirmed to C.M.I. by Jones & 
Laughlin and National Steel, who will use big, beautiful 
four-color page Ads. and double page spreads in as 
many as five leading national magazines beginning 
about September 1, and running into the fall, right at 
the proper time to put maximum support behind the 
1956 pack. He further announced that C.M.I. is already 
at work contacting related industry advertisers in an 
effort to get them into an all-out merchandising drive 
featuring canned tomatoes, and is developing plans for 
publicity and consumer education in the uses for canned 
tomatoes. A program of promotions and education is 
being organized, aimed at the restaurant and food serv- 
ice industry, where canned tomatoes are used in greater 
volume than perhaps any other vegetable. But to do the 
job right and to encourage its continuing support will 
require the full effort of the tomato canners themselves. 
It’s the one big opportunity to get behind your product, 
which up till now has not had this outstanding promo- 
tion behind it. 


it’s time to contact Linwood C. Yates, Lawyer’s Row, 
Centreville, Maryland, Executive Secretary of your 
National Canned Tomato Council, Inc., and Marketing 
Advisor John Dingee of the Can Manufacturers Insti- 
tute at 32 E. 57th Street, New York 22, New York, and 
to throw your whole personal weight behind the effort. 
Time your efforts to hit this promotion for maximum 
benefits. Your suppliers are now doing a job for you— 
don’t let them down. 
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HOWARD SMITH’S —Tomato and tomato prod- 
RETIREMENT 2ts canners have lost one 


of that industry’s staunch- 
est friends in the retirement of Howard R. Smith, April 
1, from the Scientific Staff of the National Canners 
Association, Washington Research Laboratory. 


It was Howard who conducted the Mold Count 
Schools for canners and their technical staffs, under the 
co-sponsorship of N.C.A. in all important tomato can- 
ning areas, who taught laboratory technicians the 
methods for getting the “bugs” out of operations, and 
earned the respect, confidence and friendship of labo- 
ratory men the industry over. Those who worked with 
him know that he went at his assignments with vigor- 
ous interest and a strong sense of responsibility. 


It was Howard, the workhorse, who dug up the neces- 
sary basic information for the successful launching of 
the Association’s labeling program. 


It was Howard who supplied much of the technical 
data for the preparaiton of material for hearings and 
the application of grade standards for canned foods. 


All of this work came natural to Howard. He was 
well schooled for the work being a graduate of Case 
School of Applied Science in Cleveland, Ohio with a 
B.S. Degree in Chemistry. His first job after gradua- 
tion was with the U. S. Department of Agriculture, first 
in the Bureau of Chemistry and later in the Food & 
Drug Administration where he was engaged in food 
research and the enforcement of the Food & Drug Act. 
It was in this latter activity with the Baltimore office 
that the writer first knew him just prior to the time in 
1929 when he went with N.C.A. as a food chemist and 
technologist. 


His retirement comes when he is still a very vigorous 
and active man, but was made necessary by the Asso- 
ciation’s Retirement Plan. The industry loses his serv- 
ice, but not a staunch and active friend. 


- 
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AGRICULTURE 


Growing Better Snap Beans 
For Processing 


By JESSE M. HUFFINGTON 
Crops Consultant 
Continental Can Company, Inc. 
Baltimore 13, Maryland 


Green and wax beans continue to in- 
crease in popularity as a low cost food 
item. This increase has been at a more 
rapid rate than most other canned vege- 
tables. Housewives have responded to 
improved quality, and this has been re- 
flected in the increased demands for the 
product. In the past 15 years, the pack 
has shown substantial increases annually. 
In the past two seasons, nearly 25 million 
cases have been canned. 


NEW YORKS LEADS IN 
WAX BEAN PACK 


Green varieties have constituted the 
greater portion of the total United States 
pack. However, in certain areas, espe- 
cially New York State, the demand for 
wax beans has been good. To meet the 
increased demand for better quality green 
and wax beans, many new strains and 
varieties have recently been developed. 
To evaluate these new lines, considerable 
testing is required to determine their 
adaptability. This work has been in 
progress for several years and was con- 
tinued in 1955. 


In New York, observations were made 
and samples canned by Alton Canning 
Company at Alton and Growers & Pack- 
ers Cooperative Canning Company at 
North Collins again in 1955. Canned 
samples were supplied by Haxton Foods 
at Oakfield, and several other processors 
cooperated in various ways. Field plant- 
ings were compared in Delaware by H. P. 
Cannon & Son at Bridgeville, and samples 
were canned. The University of Mary- 
land conducted an extensive variety test 
at their Salisbury Vegetable Research 
Farm. 


TESTS INDICATE DESIRED 
VARIETAL QUALITIES 


Wilbur Gould at the Ohio Agricultural 
Experiment Station in 1953 reported cer- 
tain snap bean variety characteristics as 
shown in Tables 1 and 2. The variety, 
Processor, under these conditions, was 
outstanding at all stages of maturity for 
all factors of quality. Tendergreen and 
King Green became very fibrous, and seed 
developed quite rapidly as compared to 
Processor. Topcrop appeared to be a good 
variety if properly handled. 

Some of the characteristics he consid- 
ered to be important in snap beans for 
processing are the following: 


1. Stringless and low in fiber content. 
2. Long, straight, smooth pods. 


JESSE M. HUFFINGTON 


3. A uniform dark green for green 
pods and a uniform deep yellow 
color for wax pods after blanching. 

4. Completely white seeds at mature 
stage. 

5. A concentrated set of pods with a 
large first picking. 


Large Yields with Pods of Higher Quality 
are Produced on Certain Breeding Lines 
(1821-USDA) Now Being Tested for 
Commercial Use. 


6. Flesh color—uniform and bright. 

7. Flavor and odor typical of freshly- 
cooked snap beans. 

8. Pods free of sloughing after proc- 
essing. 

9. Seeds small at maturity and com- 
pletely surrounded by fleshy tissue 
after processing. 


BETTER VARIETIES ARE 
ON THE WAY 


A comparison of field and canned qual- 
ities of selected varieties and breeding 
line under varied climatic and soil condi- 
tions was reported in 1954 and was con- 
tinued during 1955 in New York, Dela- 
ware, and Maryland. Observational 
records are shown in Tables 3, 4, and 5. 
The A.M.S. scores are in _ substantial 
agreement with preference ratings of in- 
dividual canners and others made at 
Rochester, New York, and College Park, 
Maryland. Some of the observed charac- 
teristics of the varietal lines tested are 
as follows: Tendergreen strains varied 
from Slendergreen to New Improved 
Tendergreen in type. Slender pods, as in 
Slendergreen, in this hot, dry weather at 


TABLE 1—SNAP BEAN VARIETY TRIALS, RAW PRODUCTS DATA— 
OHIO AGRICULTURAL EXPERIMENT STATION 1953 (ABSTRACT) 


No.of Calculated 
Growing G.D.D. No. pods % each sieve size (by weight) 
Variety Days Units (1) per lb. 1 2 3 4 5 
Tendergreen | 51 1289 169 23.0 | 22.0 | 23.0 | 15.0 }11.0 |] 5.9 
56 1n2h 101 8.0 | 8.0 | 29.0 | 24.2 |13.0 | 17.8 
65 1671 70 1.0 | 1.6 | 0.0 | 6.5 | 6.9 | 84.2 
King Green 51 1289 108 11.8 | 20.3 | 20.3 | 15.2 {20.3 | 13.5 
56 2h 85 4.6 | 7.8 | 8.4 | 18.7 | 29.7 | 30.8 
65 1671 77 1.6 1.6 1.6 3.2 119.7 | 72.3 
Processor 56 12h 163 26.1 [31.9 | 24.6 | 10.1 7.2 0.0 
61 1575 93 1.0 | 4.7 [11.0 | [34.6 | 
65 1671 96 1.6 | 3.2 | 9b | 25.0 [43.8 | 17.2 
Topcrop 51 1289 109 8.5 ]10.2 |20.3 | 23.7 |23.7 | 13.6 
1360 95 4.5 | 6.0 113.6 |31.8 |25.8 | 18.2 
58 187 1.0 | 1.7 | 3.5 | 5.2 413.9 | 


(1) G.D.D. (growth degree day units) calculated with base temperature of 50°F. 
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Tender, Smooth Pods, Containing Small 
White Seeds Produced on High Yielding 
Plants, with Easy Picking Growth Habits, 
(B3076-USDA) Appear to be on the Way: 


maturity appeared to be associated with 
rather early fiber formation and seed de- 
velopment. Tenderlong 15 pods had de- 
sirable qualities, but yields were below 
certain other virus resistant strains, and 
this variety is attractive to leaf hoppers. 
Seminole developed seed rather early, 
and fiber was high, particularly in the 
larger sieve sizes. Low maturity rating 
on account of texture was most frequent 
in the Tendergreen types. 

Experimental line 1831-9 (USDA), 
among several sister lines, produced good 
yields and the pods were not large, but 
cloudiness of liquor in the can caused -a 
“B” rating in one sample. 

Among the white-seeded varieties, 
King Green produced large yields, but 
the canned quality of Processor was rated 
higher. 


Experimental white-seeded lines B-3076 
and B-3034-1-1 (USDA) did not produce 
yields as high as the 1831, brown-seeded 
lines, but were given perfect scores on 
clearness of liquor and very high scores 
on color and maturity. Further selection 
will be required for their commercial use. 

A white-seeded Refugee line is now 
being used in a few areas. However, on 
account of the small pods, it may be 


necessary to pay the pickers a bonus to 


get this variety harvested. 


Suitable varieties must be selected for 
specific climatic, soil, and factory operat- 
ing conditions in addition to sales possi- 
bilities. Fiber and seed development, as 
well as yield, may be influenced by 
climatic and growing conditions differ- 
ently with various varieties. 

A successful quality control program 
starts with the selection of seed of an 
adapted variety and must be continued 
in all field and factory operations. Canned 
samples should be examined regularly, as 
the season progresses, to check on raw 
product quality, handling, and processing 
procedures. 


QUALITY CONTROL STARTS 
IN THE FIELD 
Better germination and growth occurs 
wien beans are planted in a smooth and 
firm, but not hard, seedbed where the soil 
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is fertile and well-drained. A soil test!” } 


and a carefully-considered fertilizer pro- 
gram for each field help to increase 
yields. A careful check on planting and 
fertilizing equipment may avoid injury 
to the seed followed by serious losses in 
stand, early growth, and yield. Planting 
at the right depth (1% to 1 inch) means 
better germination. The rate of seeding 
suggested is to obtain 6 plants per foot. 
Operating the planter at proper speed 
(1.5 to 2 m.p.h.) will help to avoid spotty, 
uneven stands, 

The use of clean, disease-free, certified 
western-grown seed will help greatly in 
avoiding losses from certain seed-borne 
diseases. A high yielding variety, suit- 
able for processing, should be selected 
carefully. 


Controlling insects, such as leaf hop- 


‘pers, is an important factor influencing 


quality and yields. A spray schedule, 
based on your State Extension Entomolo- 
gist’s suggestions, should be followed dur- 
ing the season. Special nozzle arrange- 
ment may be required. 


An adequate supply of water and plant 
nutrients are required from the soil. As 
the bean plants begin to set pods, this 
need is greatly increased, particularly for 
water and nitrogen fertilizer. In dry 
seasons, irrigation will increase yields 
and improve the quality of the beans. 
Where adequate water supplies are avail- 
able, consideration should be given to 
supplemental irrigation. 


(Please turn the page.) 


TABLE 2—USDA GRADE AND SCORE VALUES FOR SAMPLES OF SNAP BEANS 
—BY VARIETY AND SIEVE SIZE (CANNED PRODUCT AVERAGE VALUES— 
1953) OHIO A.E.S. (ABSTRACT) 


USDA Score Points 
Sieve iquor | Color | Absence of Maturity | Total Percent U.S. 
Variety Size Style (1) (2) | Defects(3) (h) Score Fiber Grade 
Tendergreen 1-2 Whole 10 12 32 38 92 08 A 
3-4 Whole 9 12 31 36 88 ell B 
5 Cut 6 12 27 25% 70 226! D 
King Green 1-2 Whole 10 14 34 38 96 206 A 
3-4 Whole 9 13 33 36 mn 219! D 
5 Cut 7 10 31 226 70 238" D 
Processor 1-2 Whole 10 nh 32 39 95 13 A 
Whole 10 13 3h 37 9k 212 A 
5 Cut 10 3 3h 35 92 12 A 
Toperop 1-2 Whole 10 uw 3k 38 96 05 A 
Wiole 9 13 32 37 ell A 
5 Cut 7 32 86 B 


* Indicates limiting rule within classification. 
+ Maximum fiber for bottom Grade C is 0.15%. 


(1) Maximum score 10 points. A, 9-10; B, 7-8, C, 5-6 ; D, 0-4. 
(2) Maximum score 15 points. A, 14-15; B, 12-13; C, 10-11*; D, 0-9. 
(3) Maximum score 35 points. A, 32-35; ° 27-31 ; C, 22-26* ; D, 0-217, 


(4) Maximum score 40 points. A, 35-40; 


29-34* ; C, 23-28* ; D, 0-22*. 


TABLE 3—GREEN SNAP BEAN VARIETY OBSERVATIONS—SUMMER CROP 


BRIDGEVILLE, DELAWARE 
ALTON, NEW ‘YORK - NORMAL SEASON HOT, DRY SUMMER 
Bods 
; Plant 1-4 Yield % Pods Yield 
Variety (Source) Maturity | Height |Sieve| Color |Length | T/A | Remarks Straight | T/A 
95 3.2h 
Tenderlong 15 | | 98 | wed. | — | 1-96 [Light Ist picking 
wid, | 100 | -- | 3-15 [Small clusters 
2.21 
Tendergreen (N-K 
M-Late 30 |Med. | Varied | -—— pods 
Seminole (C) M-Late 18" 78 | Med. 3.27 |Scattered pods 
Wade (FHW) 
od - low} 100 3.7h V.G 
1821-3 (USDA) M-Late |25" 9h | Med. 3.87 [Very go 
(USDA) M-Late |21" 91 | Dark 15,08 |Guod - low 
1831-15( USDA) Late 20" 98 | Dark 53" | 5-54 [Pods - = 
1831-25( USDA ) M-Late |21" 98 | Dark 5" 5.08 |Pods - low 
1831-3)(USDA M-Late |-- 100 | Dark | 557 [Good - low 
R 15" 100 | Med. 2.18 jHard to pick 
MeL 15 100 | night | | plant 
Topmost (ASG) E-M 21" 64 | Med. ua" 2666 [Easy to pick 
B-2008 (USDA) M-L 20" 100 | Light x 3.15 |Tender 
B-3076 USDA) M 22" 75 | Med. | 2.90 
B-3092 JSDA) M-L ee fe ery Good 
- USDA M-L le 
L 20" 100 | Med. 3.39 |Pods high 


a % 7 
“| 
“ 
7 


Applications of premerge herbicides 
should be made only according to recom- 
mendations. Cultivation should be shal- 
low to avoid injury to the roots. A labor- 
saving rotary weeder is sometimes used 
as the beans are germinating to prevent 
weeds from getting a start. 

Packing fancy quality is dependent 
upon properly planned and executed har- 
vesting operations. Fields must be in- 
spected regularly before and during the 
harvest period in order that the pickings 
may be properly timed. Objectionable 


fiber and a high percentage of seeds, as 
well as poor color, increase rapidly in the 
pods as they reach and pass beyond the 
5-sieve size. For quality packs, pickings 
must be made when the maximum yields 
of the desired quality and size are ob- 
tained. After picking, the beans should 
be placed in well-aerated containers and 
moved without delay to the cannery. Ex- 
posure to the sun and hot, drying winds 
should be avoided. 


In conclusion, a considerable improve- 
ment in the quality of canned snap beans 


TABLE 4—GREEN SNAP BEAN VARIETY TRIAL—1955 (ABSTRACT) 
SPRING PLANTING 


William Hollis, University of Maryland, Vegetable Research Farm, Salisbury, Maryland 


First Picking Second Picking Third Picking Total 
Variety (Source) Yield T/A, 1-h Yield T/A 1-h Yield T/A Yield T/A 
N. Imp. Tendergreen (R) 1.22 98.0 1.04 87.6 87 3.12 
Early Slendergreen (R) 1.11 100.0 1.01 97.8 8h 2.96 
Tenderbest (F-M) 053 96.6 266 1.98 
Topcrop (Corneli) 293 82.7 1.04 73.06 2.81 
Tendergreen (E. Bailey) 1.97 81.9 oh2 71.9 38 2.76 
Sup2rgreen (Rogers) 98.4 1.0 96.7 78 2.€7 
Tenderlong 15 (ASG) 78.1 65 62.8 66 2.64 
Assoc. Stre Green (ASG)} 1.47 1902 056 65.8 48 2.51 
Seminole (Corneli 91.7 1.16 83.8 2.67 
Wade (Corneli) 83.6 098 68.4 8h 2.66 
Topmost (ASG) 1.62 1.35 55.6 87 3.84 
1821-3 (USDA) h2 98.5 98 97.0 1.31 2.70 
1831-9 (USDA) 100.0 275 94.8 1.35 2427 
1831-10 (USDA) -60 96.5 1.16 87.7 1.17 2.93 
1831-15 (USDA) 50 100.0 1.02 98.1 1.22 2.73 
1831-34 (USDA) 51 100.0 1.08 100.0 1.08 2.67 
B-2567-7 (SVBL) 1.79 79.7 98 55.9 1.16 3.92 
Processor (*-ti, 88.0 96.1 1.35 2.78 
Teudergreen (Ww) 89.0 1.31 91.1 1.10 3.27 
King Green (FHW) 1.65 93.1 89 85.7 87 


Planting date—May 


impossible, causing reduced yields. 


3. All 


plots were irrigated. 


} Harvesting started when the check variety, Topcrop, 
was judged to be ready. Three successive pickings—June 24, 27, and 30 with all varieties picked at each 
date. Heavy rains leached the soil and made additional applications of nitrogen at the critical periods 


Bu. per acre figures converted to tons @ 30 Ibs. per bu. 


TABLE 5—CANNED GREEN SNAP BEAN QUALITY RATINGS—1955 
(SINGLE SAMPLES) 


Area of Production 


York — Normal Sumer Waryland Irrigated Summer Delaware — Hot, Summer 
earness Clearness Clearness 
Variety (Source) pf Liquor | Color |Maturity |R | of Liquor] Color| Maturity |R | of Liquor] Color |Maturity | R 
(10) (15) (40) (10) (15)} (40) (10) (15) (40) 

Tenderlong 15(ASG) 
N. Imp. Tendergreen (R)| bo da 9 11 | 29 soft|B 
Imp. Tendergreen (NK) 
Early Slendergreen (R) 9 ub 37 9 13 36 B 
Slendergreen fr) 9 WY ho A A 
Tenderbest (FM) 9 14 3h |p 10 
Tendergreen (E. Bailey) 1k 38 A 
Tendergreen (FHW) “ 9 13 | 33texture/B 
Supergreen (R) 9 9 12 3h 
Assoc.Str.Greenpod (ASG 9 ik 
Topcrop (Corneli) 
Seminole (Corneli) 8 seed | 1h 3s 3h texture|B 
Wade (Corneli) 8 tL 35 A 9 14 3h 
Wade (FHW) 37 A 
B-2567-1 (SVBL) 9 1h 37 a 9 14 37 A 
1821-3 (USDA) 9 14 
1831-10 (USDA) 9 37 B 9 14 37 A 
1831-15 (USDA) 10 [33 B 
1831- USDA 1 

W. S. Greenpod (R) 9 13 34 B 

‘opmost (ASG 
Processor (Fil) 9 9 12 | 29 soft|B 
King Green (FHW) 9 q 
B-3076 (USDA) 10 1.36) 
B-3092 (USDA) 10 13 Bh“tough |B 
B-3088 (USDA) 10 13 
B-3034-1-1 (USDA) 10 14 36 | 


has been made. Further improvements 
will come from the continued variety de- 
velopments and improved cultural, 
handling, and processing practices. 
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TWO NEW MACHINES 
ANNOUNCED BY SHUTTLE- 
WORTH MACHINERY CORP. 


Shuttleworth Machinery Corporation of 
Warren, Indiana, have announced two 
new pieces of handling equipment. 

The first of these is an “Unscrambler” 
that is set immediately ahead of the 
labeler. This machine takes a jumble of 
bright cans from the conveyor or un- 
loader, tilts them on end and delivers 
them single file to the labeler. Claims are 
made by the Shuttleworth folks that han- 
dling of the cans is very gentle to avoid 
denting, that the machine requires no 
operator and that it eliminates 50 percent 
or more of labeling cost. 

The Unscrambler is a portable machine 
equipped with adjustable casters. It is 


Shuttleworth Unscramble: ' 


moved easily from one labeling machire 
to another. Casters recede at the flick of 
a lever when the machine is in place. 


The second piece of equipment is a 
Crate Unloader. It receives a retort crate 
containing either hot or cold, wet or dry 
cans from dollies, monorail or roller con- 
veyors. It requires no latching or fasten- 
ing. The crate is set on a platform, a 
cover drops over it, and the entire section 
—platform crate and cover—is elevated 
to a vertical position from which cans 
are allowed to roll gently into a hopper. 
Here an elevator moves the cans up to the 
platform of the Unscrambler for handling 
as described above. 

Officials of the Shuttleworth company 
are recommended by their experience as 
practical canners. 
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HOWARD R. SMITH 


HOWARD SMITH RETIRES FROM 
N.C.A. LABORATORY STAFF 


Howard R. Smith, since 1929 a member 
of the scientific staff of the National Can- 
ners Association’s Washington Research 
Laboratory, retired on April 1 in accord- 
ance with the Association’s Retirement 
plan. 


In the 27 years of his Association serv- 
ice, Mr. Smith has made a lasting mark 
on many phases of canning technology 
and other subjects in which the N.C.A. 
works with the industry, bringing to each 
of these a vigorous interest and sense of 
reso usibility. He was active in the Asso- 
ciation’s descriptive labeling program 
from its inception in 1934 and conducted 
or directed extensive programs of field 
and laboratory research on that subject. 
In the allied field of food standards, espe- 
cially since the passage of the present 
Food, Drug & Cosmetic Act, he also co- 
ordinated much of the technical prepara- 
tion for hearings and applications for 
standards. 


“4 ('. same time he was in charge of 
the Washington Laboratory’s work on 
m creanalytieal control, and had a major 
veect in conducting the annual schools for 
temato products technicians in the East 
and Midwest. His many contacts with 
canners have made him widely known and 
respected throughout the industry. 


Born in Nebraska, Mr. Smith received 
his early education in Colorado and in 
1912 graduated from the Case School of 
Applied Science in Cleveland, Ohio, with 
the B.S. Degree in Chemistry. Soon after 
graduation he entered the employ of the 
U. S. Department of Agriculture, first in 
the Bureau of Chemistry, and later in the 
Food & Drug Administration, where he 
was engaged in food research and en- 
forvement of the Food & Drug Act until 
192), when he went with N.C.A. as food 
chemist and technologist. 
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LEADS ITS FIELD BECAUSE 


IT’S BUILT BY 


THE LEADER 
SAY *“SEE-AR-CO” 


POCKET FILLER 


For Peas, Dry Pack Beans, Whole 
Grain Corn, Hominy, Diced Vegetables, 
etc. in No.10’s (603 x 700) and 46 oz. 
(404x700). 


ACCURATE 
AND AUTOMATIC 


Delivers exact measures of 
product and sauce, syrup 
or brine to every can. 


MORE SANITARY 

Contact parts are stainiess 
steel or nickel alloy, 3 

easier to keep clean. ~~ 


AND FAST 
We've rated the CRCO 4 
Pocket Filler at GO CPM for . 

No. 10's and 80 CPM for 
46 oz. on green peas. 


CRCO’S 4 Pocket Filler is designed to 

handle green, black-eyed and crowder peas, 
Lima, red kidney and soy beans, beans for pork 
and beans, whole grain corn, hominy, diced veg- 
etables and other products. Find out how it can 
raise your output on these products. 
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Northwest Packing Company — Al- 
though a fire on April 30 did $1,500,000 
damage to the company’s plant No. 1 
located on North Columbia Boulevard in 
Portland, Oregon the firm will plant, pack 
and ship on schedule, according to Max 
Lehmann, President. The damaged plant 
was equipped to handle the canning of 
Blue Lake beans and the freezing of ber- 
ries. In addition to the packing facilities 
the fire also destroyed one of the two ad- 
joining warehouses. The company how- 
ever, operates another cannery in Port- 
land, and is shifting the facilities to this 
plant, the company does not anticipate 
any substantial interruption in supply- 
ing their trade. The necessary steps have 
been taken to replace the packing facil- 
ities destroyed by the fire in time for the 
new season, Mr. Lehmann reports. 


Canners League of California—Execu- 
tive Vice-President M. A. Clevenger has 
announced that the 34th Annual Fruit 
and Vegetable Sample Cutting of the 
League will be held at the Fairmont 
Hotel, San Francisco, January 24 and 25, 
1957. He also announced that the 53rd 
Annual Meeting of the League will be 
held at the Santa Barbara Biltmore, 
Santa Barbara, March 25 and 26, 1957. 


National Red Cherry Institute — The 
June Meeting of the National Red Cherry 
Institute will be held at Traverse City, 
Michigan, at the Park Place Hotel, June 
1 and 2, just prior to the meeting of the 
Michigan Canners and Freezers Associa- 
tion scheduled to be held in the same 
hotel, June 3 and 4. 


Illinois Canners Association — Annual 
Convention of the Illinois Canners Asso- 
ciation is scheduled to be held on Thurs- 
day, November 1. Place to be announced 
later. 


St. Marys Packing Company—William 
B. Swonger, President, has announced 
that the Noblesville, Indiana plant, used 
for the past few seasons as a standby 
unit, will be sold at public auction on Sat- 
urday, May 12, by the J. C. LaRue Com- 
pany of Crawfordsville, Indiana. The 
company, with general offices at Sidney, 
Ohio, owns and operates several plants 
in Ohio, Indiana, and Wisconsin, and it 
has been decided that the Noblesville unit 
will no longer be needed. 
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R. H. DILLINGER R. F. DUEMLER 


Paisley Products, Ine., has announced 
the firm’s expansion into the West Coast 
market through the acquisition of the 
assets, business, and production facilities 
of Dileo Products, Inc., Redwood City, 
California. 

The new unit brings the Paisley adhe- 
sive producing facilities to a total of five 
plants, located in New York City, Chi- 
cago, St. Louis, and Los Angeles, the lat- 
ter plant operating under the name of 
Woerz Paste & Gum Company. 


According to the company announce- 
ment, the new San Francisco area plant 
will also act as a distributing and service 
point for the starch, dextrine and water 
soluble natural gum products produced by 
Morningstar, Nicol, Inc., the New York 
parent company of Paisley. Mr. Richard 
Dillinger, former head of Dilco, has 
joined the Morningstar-Paisley organiza- 
tion’s staff in a combined sales, produc- 
tion and managerial capacity. 

Mr. Dillinger, well known to the West 
Coast industries for many years, brings 
to his new connection a wide and varied 
experience in production and servicing of 
adhesives and starch products to paper 
converting and industrial fields. 


The Columbia River Packers Associa- 
tion, Inc., Astoria, Ore., has announced 
that its sales of canned and frozen prod- 
ucts in 1955 set a new record. More than 
a million cases were processed, with a 
gross value of $15,062,618. Net Profits 
are reported at $552,383, or $1.65 a 
share, against $496,385, or $1.48 a share 
in 1954. 


Crown Cork & Seal Company, Inc.— 
Robert F. Duemler, director of sales, was 
elected vice-president at a meeting of the 
company’s board of directors. 

Mr. Duemler, who is responsible for 
the direction of sales of all company 
products including crowns, closures, cans, 
aerosol containers and packaging ma- 
chinery for the soft drink, brewing, dairy 
and food fields, joined Crown Cork & Seal 
in 1954 as division vice-president of sales 
for the company’s can division. He be- 
came director of sales for the company 
in October, 1955. 


Otto W. Cuyler—Mrs. B. L. Williams, 
who for the pest 9 years has been con- 
nected with sales at Otto W. Cuyler, 
Webster, New York brokers, has retired 
after 29 years in production and sales 
with the firm. Mrs. Williams plans to 
make her home permanently in Florida. 
She is very grateful to her many friends 
in the industry who have helped to make 
the years a pleasant memory, and we are 
sure that they will join us in wishing her 
contentment in her retirement, 


Robert Gair Company — Joseph W. 
Duerr, Assistant Secretary since 1939, 
has been elected Secretary. Hugh C. Jen- 
kins, Manager of the Real Estate Depart- 
ment, and James A. MacKenzie, Assis- 
tant to the Secretary, have been elected 
Assistant-Secretaries. 


C. W. Carlson, recently retired Man- 
ager of the Falls and Pulaski Canning 
companies at Oconto Falls, Wisconsin, 
was given a testimonial dinner on April 
17, and was presented with a television 
set by his colleagues. 


Canning Equipment Sanitation — The 
two committees on sanitary design and 
operation of canning equipment ap- 
pointed respectively by Canning Machin- 
ery & Supplies Association and National 
Canners Association, will meet in Wash- 
ington on May 16 to plan procedures for 
the coming season. 


Otoe Food Products Company, Nebras- 
ka City, Nebraska, has announced that 
Douglas H. Abbott of Omaha, has joined 
the Sales Division as Advertising Man- 
ager and will be primarily in charge of 
the advertising for “Morton House” prod- 
ucts, now widely distributed by the com- 
pany. 
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DR. BERNARD E. PROCTOR 
TO RECEIVE APPERT AWARD 


Appert medalist for 1956 is Dr. Ber- 
nard E. Proctor, Head of the Food Tech- 
nology Department of the Massachusetts 
Institute of Technology. The Appert 
Award is given each year by the Chicago 
Section of IFT to one who has distin- 
euished himself by his contributions to 
ood Technology. Presentation of the 
Award will be made at the 16th Annual 
Meeting of the Institute of Food Tech- 
nologists which is being held in St. Louis 
June 10-14. 

Dr. Proctor has long been associated 
with the field of Food Research and Tech- 
nology. Educated in Massachusetts, he 
received his training at M.I.T. where he 
came under the tutelage and influence of 
Dr. Samuel C. Prescott, noted leader in 
Food Science. He obtained his Ph.D. at 
M.I.T. in 1927 and in the Fall of that year 
began his teaching acreer. In 1944 he 
became a full Professor. In 1951 he was 
appointed Chairman of the Department 
of Food Technology, created in 1945. 

Notable among Dr. Proctor’s scientific 
interests is “cold sterilization,” and the 
radiation research program at M.I.T. has 
grown substantially since its inception in 
the 1940’s. 

Dr. Proctor has been active in the 
American Chemical Society, in the Na- 
tional Research Council, and in. the Insti- 
tute of Food Technologists. Of the last 
named organization, he served as Presi- 
dent during 1953. 


LABOR CONTRACT RATIFIED 


Organized cannery workers in North- 
ern and Central California have ratified 
a new three-year contract providing for 
a 20 cent an hour wage increase in three 
steps and a pension plan. About 45,000 
workers are involved and the new agree- 
ment calls for an increase of 10 cents an 
hour in all classifications retroactive to 
March 1. Increases of 5 cents an hour 
will be made in each of the next two 
years. 

The contract also calls for an employer 
paid pension plan for “regular” work- 
ers, those employed 1,600 hours or more 
per year, with this to go into effect Jan- 
uary 1, 1957. 

Negotiations are under way with Lib- 
by, McNeill & Libby and the California 
Packing Corporation, two organizations 
that do not belong to California Proces- 
sors & Growers, Inc. Negotiations are 
scheduled to get under way soon with 
frozen food processors. 


Processed Apples Institute—J. Pinck- 
ney Arthur has been named General Pro- 
vram Chairman for the Fifth Annual 
Meeting of the Processed Apples Insti- 
tute to be held at The Greenbrier, White 
Sulphur Springs, West Virginia, June 20 
‘0 22. In addition to the business ses- 
sions, election of officers and directors, 
‘here will be the annual P.A.I. Golf Tour- 
iaments for both men and women, and a 
‘ll round of entertainment for members 
und their wives. Institute President, 
James J, Tormey, predicts a record at- 
tendance. 
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Here comes 


for packers 
and canners 


Whether you’re a canner, packer or processor—whether 
your inventory is frozen or unfrozen—liquid or solid it’s 
good security for a loan from your local lending agency 
or bank. 

The Douglas-Guardian plan of “traveling credit”’ 
makes it possible to borrow on marketable inventory of 
every type, in any location. We issue field warehouse 
receipts for your products, right where they stand—with- 
out moving them from their present location. Then, you 
borrow on our receipts and get the cash you need to 
carry on a stable, year-round business. 

For case histories of what field warehousing can do 
for packers, canners and processors, mail the coupon. 


DOUGLAS-GUARDIAN 
l WAREHOUSE CORPORATION 
1 118 North Front Street, New Orleans I, La. 
Please have a representative from your nearest office phone me for 
1 an appointment. 
Name 
Address 
Phone Numb 
| City Zone State. . 
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What's back of the oval? 


Back of it is fcanco) — American Can Company —and all the research 
and product development for which the company is famous. 


Good example of this scientific leadership is the Tenderometer— 
invented by Canco scientists—to help growers measure the ripeness 
and tenderness of peas so they can be picked at their very peak of 
goodness. Back of the oval, too, are the constant efforts of Canco to 
help canners make their products better and better. 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 
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SALES & PROMOTION 


This display at the Annual Meeting of Shareholders of Jones & 
Laughlin Steel Corporation on April 26 was a means of empha- 
sizing the importance of tin cans in everyday living. The carts 
contain 888 cans. According to the Can Manufacturers Institute, 
that is the number of canned items used by the average family of 
four in a year. The annual meeting, held in the Tin Mill Ware- 
house of J&L’s Aliquippa (Pa.) Works, included a luncheon 
prepared completely of canned foods. More than 800 shareholders 
and other guests attended the affair. In the background are boxes 


of sheets of tin plate. 


Welch Grape Juice Company, West- 
field, New York, producers of a full line 
of consumer packaged products including 
grape juice, grape jelly, grapelade, Fruit- 
of-the-Vine tomato juice, and frozen con- 
centrated grape juice, have appointed the 
Paul Sayres Company, Inc., 35 Beech- 
wood Avenue, Mount Vernon, New York, 
exclusive representative to the grocery 
trade in the metropolitan New York and 
New Jersey areas. Sayres has announced 
that they will add the entire 26-man sales 
organization which had _ represented 
Welch in the Metropolitan area. The 
Sayres operation covers a 50 mile radius 
out of New York City. 


New. 3-in-1 reusable glass jars have 
been adopted by Wm. S. Scull Company 
of Dayton, Ohio, and Camden, N. J., to 
pack Boscul peanut butter. Jars have a 
built-in stacker feature. The manufac- 
turer emphasizes, on both label and clos- 
ure, that the empty containers can be 
used for home canning, food storage and 
as freezer jars. The widemouth jars 


which contain 18 ounces of the product, 
and metal screw cap are made by Owens- 
Illinois Glass Company, Toledo, Ohio. 


CONCENTRATED TOMATO JUICE 
MAKES DEBUT IN CANS 


Instant - Made Concentrated Tomato 
Juice, ready for immediate use and need- 
ing only to be mixed with cold water for 
serving, is a new canned product of the 
Instant - Made Tomato Products Co., 
Steckton, California. The concentrate 
comes in a six-ounce can (making 24 
ounces of juice, enough for a serving of 


CONCENTRATED 


Instant-Made Concentrated Tomato 
Juice comes in eleven-ounce and six-ounce 
cans made by Continental Can Company. 
The concentrate does not require freezing 
and is ready for serving merely with the 
addition of cold water. 


six) and an eleven-ounce can (which 
makes 46 fluid ounces). Cans for this 
never-before-canned product are made by 
Continental Can Company. Not a frozen 
concentrate, Instant-Made requires no 
defrosting process. 


The new tomato juice concentrate has 
the full, fresh flavor of ripened Califor- 
nia tomatoes. Dut to its concentrated 
form, it costs less per glass to make than 
any other tomato juice. In addition to 
its use as a juice, it is also suitable for 
cooking purposes in the preparation of 
tomato sauce, soup, puree, aspic, cake, 
spread and other tomato dishes. 


The canner’s care in developing and 
perfecting the flavor has won Instant- 
Made Concentrated Tomato Juice two 
consecutive blue ribbon awards at the 
California State Fair. Further proof of 


its taste quality was demonstrated at the 
Consumers Reaction Council of the Fair 
where 873 out of 977 people served the 
instant tomato juice endorsed it enthusi- 
astically. 

The Instant-Made Tomato Products Co. 
operates a modern canning plant in a 40- 
acre area just north of Stockton, Calif. 


Officers of the United States Wholesale 
Grocers Association elected at the 1956 
Annual Convention held in Chicago, April 
11, are: Gus C. Covington, Covington 
Brothers & Company, Mayfield, Ken- 
tucky, President; Fred C. Wilson, Lexing- 
ton Grocery Company, Lexington, North 
Carolina, President Emeritus; Harold 0. 
Smith, Jr., Washington, D. C., Executive 
Vice-President; Col. R. H. Rowe, 1511 K 
Street, Northwest, Washington 5, D. C., 
Vice-President and Secretary; and R. W. 
Gibson, Mountain Wholesale Company, 
Lothair, Kentucky, Treasurer. Vice-Presi- 
dents elected are: William M. Armstrong, 
Armstrong Grocery Company, Sharon, 
Pennsylvania; Claud Brown, Clayton- 
Brown Company, Memphis, Tennessee; 
Alfred K. Hagedorn, West Point Whole- 
sale Grogery Company, West Point, Geor- 
gia; Wilbur Hartley, Hartley Grocery 
Company, Columbia, South Carolina; 
Voris King, Kelly, Weber & Company, 
Inc., Lake Charles, Louisiana; Robert W. 
McCune, Potter-McCune Company, 
Keesport, Pennsylvania; Drayton Mc- 
Lane, McLane Company, Cameron, Texas; 
Edward H. Russell, P. P. Williams Com- 
pany, Vicksburg, Mississippi; Van Salley, 
Salley Grocer Company, Bernice, Louisi- 
ana; Royce C. Wood, Groce-Wearden 
Company, Victoria, Texas. 


“Colonel” Rowe, with 37 years of valucd 
and continuous service to the Association 
and the food industry, was honored by thie 
presentation of a gold medal bearing the 
“Shopworth Food Stores” insignia in ree- 
ognition of his authorship and the devel- 
opment of the Shopworth name and trade 
mark design. 
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Distributors’ Stocks Below Last Year’s Level 


The third in a series of five measure- 
ments of distributors’ stocks for the sea- 
son, issued by the Bureau of the Census, 
reveals that a total of 19 fruit and vege- 
table and one fish item of the stocks in 
distributors’ hands are 4.2 percent below 
the level on April 1 last year. As will be 
seen by the table below, the Bureau of the 
Census measured 23 items this April 1, 
however only 19 of them are comparable 
with last year. On April 1, these totaled 
35,925,000 actual cases compared with 
36,467,000 actual cases on April 1, 1955. 
It will be noted that the six vegetable 
items are 1.9 percent below last year, the 
five juices are 6.7 percent below a year 
ago, and Maine sardines 19 percent below 
that date, while the seven fruits are 3.8 
percent below last year’s level. It will be 
noted that distributors’ stocks of corn are 
4,230,000 cases, or 10 percent below last 
year’s level, while peas and green and 
wax beans reflect somewhat smaller re- 
ductions. Stocks of tomatoes, tomato cat- 
sup, and chili sauce are increased moder- 
ately from last year, while sauerkraut 
stocks remain about the same. 


Most fruits, as will be seen, indicate 
only small changes from year ago 
stocks. However, stocks of peaches, the 
most important fruit item, at 3.4 million 
actual cases, were up 276,000 cases or 9 
percent, while apricots at 806,000 cases 
show an increase of 164,000 cases or 26 
percent over last year. Pineapple stocks 
at 1.9 million cases were reduced 75,000 
cases or 4 percent. 


Distributors’ stocks of tomato juice at 
2.8 million actual cases, the largest vol- 
ume in canned juice, were up 157,000 
cases or 6 percent over last year. How- 
ever, each of the three citrus juices, as 
well as pineapple juice, are at lower 
levels than last year. Stocks of orange 
juice at 1.5 mililon cases were down 266,- 
00) cases, the largest decrease in the 
citrus group. 


Distributors’ stocks of Maine sardines 
April 1 were 268,000 actual cases, a de- 
crease of 63,000 cases or 19 percent less 
than last year. Canners’ stocks of this 
itcin, reported by the Maine sardine in- 
dustry, were 152,000 cases of 100 cans 
each as compared with 715,000 cases 
April 1 last year. 
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DISTRIBUTORS CANNED FOOD STOCKS 
APRIL 1, 1956 
(Including warehouses of retail multiunit 
organizations) 
(thousands of actual cases) 


Commodity 4/1/56 4/1/55 
VEGETABLES : 
773* n.a. 
Beans, green and wa - 8,887 3,450 
Peas 3,643 3,831 
Spinach 657* n.a. 
Tomato catsup, and 
Total 6 Vewgetables.............. 18,146 18,500 
FRUITS: 
Apples n.a. 
1,381 
Apricots 642 
Cherries, red-pitted 576 
Fruit cocktail’ .......... 397 1,422 
Grapefruit segments na. 
Peaches 3,102 
Pears 1,121 
Pineapple 83 1,925 
JUICES: 
1,047 1,236 
Orange 1,490 1,756 
Pineapple 1,064 1,173 
Tomato? 2,844 2,687 
FisH: 
Maine sardines. 268 331 
TOTAL 19 ITEMG.............. 35,925 36,467 


* Not included in totals. 
n.a.—-Not available. 


! Includes fruits for salad and mixed fruits (ex- 
cept citrus). 


Pa Includes vegetable juice combinations contain- 
ing at least 70 percent tomato juice. 
Source: Business Division, Bureau of the Census. 


CANNERS’ STOCKS 


NCA also issued important stock sta- 
tistics on tomatoes, tomato products, 
green and wax beans, pumpkin and 
squash, sweet cherries, peaches, and 
pears, and the 1955 packs of blueberries. 


TOMATOES — NCA reports April 1 
tomato stocks at 5,153,748 actual cases 
compared with 5,059,096 cases same date 
a year ago. Shipments for the season to 
April 1 totaled 18.9 millions cases, down 
sharply from the 21.4 million cases ship- 
ped a year ago. The West held 60 percent 
of 3.1 million cases of this total. 


Tomato juice shipments, however, for 
the season to date, totaled 22 million ac- 
tual cases, or about 2% percent greater 
than last year’s 21.3 million cases, leav- 
ing stocks on hand April 1 at 7 million 
cases, sharply lower than the 12.2 million 
eases held April 1, 1955. 


Shipments of tomato catsup also at 
17.6 million cases compared with 17 mil- 


lion cases last year, were up slightly. 
Stocks, however, at 8 million cases were 
somewhat higher than the 7.3 million 
cases held April 1, 1955. Chili sauce ship- 
ments at 1.9 million cases were approxi- 
mately the same for last season to date, 
while stocks at 937,190 cases were some- 
what below the 971,547 cases held April 
1, 1955. 


GREEN AND WAX BEANS —Ship- 
ments of green and wax beans for the 
season to April 1 totaled 19.7 million 
actual cases as against 21.9 million cases 
for the same period last year. Last year’s 
shipments, however included quantities 
shipped from the pack June 1 to July 1, 
1954 so that a true comparison is not 
possible. Shipments during March are 
indicative for 2.3 million cases were ship- 
ped during March 1956, as against 2.2 
million cases shipped during the same 
period last year. April 1 stocks of green 
and wax beans were 8.5 million cases 
compared with 9.2 million cases April 
1, 1955. 


PUMPKIN AND SQUASH — Ship- 
ments of pumpkin and squash for the 
season to April 1, 1956 were 3.3 million 
actual cases, compared with 2.8 million 
cases for the same period last year. April 
1 stocks were 460 thousand cases against 
297 thousand cases the same date a year 
ago. 


APRICOTS — Shipments of - apricots 
June 1 to April 1 were 4.3 million cases 
basis 24/2%4’s as against 3.2 million cases 
in the same period last year. April 1 
stocks of apricots were 1.9 million cases 
as against 638 thousand cases same date 
last year. 


SWEET CHERRIES-—Stocks on April 
1 were 598 thousand cases basis 24/2%’s 
compared with 394 thousand cases April 
1, 1955. Shipments for the season to 
April 1 this year were 1,049,000 cases as 
against 777,000 cases same period a year 
ago. 


PEACHES — Shipments of canned 
peaches basis 24/2%’s for the season to 
April 1 this year were 18,075,000 cases 
compared with 17,201,000 cases last year. 
April 1 stocks were 5.5 million cases as 
against 4.7 million cases a year ago. 


PEARS—On April 1 stocks in canners 
hands were 3.2 millions cases _ basis 
24/2%’s compared with 2.8 million cases 
last year. Shipments for the season to 
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April 1 were 6.7 million cases compared 
with 5.8 million cases same date a year 
ago. 


1955 BLUEBERRY PACK—The pack 
of canned blueberries for 1955 totaled 
683,752 actual cases of which 391,116 
cases were packed in Maine and the bal- 
ance of 292,636 cases packed in other 
states. These figures compare with those 
of 1954 when the total was 896,721 cases 
of which 639,406 cases were packed in 
Maine and 257,315 cases packed by other 
states, which include Florida, Michigan, 
New Jersey, Oregon, and Washington. 
By container size the 1955 pack totaled 
4,803 cases 24/2’s; 2,597 cases 48/8z; 
435,319 cases 24/300’s and 243,033 cases 
6/10’s. 

The total United States pack of rhu- 
barb in 1955 amounted to 70,270 actual 
cases. 


NEW YORK MARKET 


Routine But Firm—dAsparagus Late, Carry- 
over Poses Problem—Southern Beans And 
Tomatoes Offered—Peas Cleaning Up 


By “New York Stater” 


New York, N. Y., May 4, 1956 


THE SITUATION—While there are a 
few houses reporting fairly large sales, 
most outlets noted only a routine busi- 
ness, with no tendency on the part of the 
buyer to go beyond the requirement 
stage. The feature of this market situa- 
tion is the steadiness of values. There is 
little, if any, sales pressure, showing that 
stcoks are quite light. 

Citrus juices are expected to get more 
attention as the warmer weather devel- 
ops. This market is turning firm, inas- 
much as a number of the processors are 
withdrawing from operations for the sea- 
son. Concentrators are now in the grower 
market for Valencias and the prices 
being paid are understood to be out of 
reach of the average canner. 

The trade is waiting for opening aspar- 
agus prices, as well as peas out of the 
Northwest. The impression is_ that 
“grass” values this year may undergo a 
price cut in view of the heavy carryover 
and the absence of any important de- 
mand. However, peas may again be firm 
for the spot market is without much stock 
and the canning in various areas prom- 
ises to be late due to the backward crop 
season. 


THE OUTLOOK—An important fac- 
tor is that new pack prices covering 
many vegetables and fruits will come out 
late. In a few instances openings may be 
below that of last year, but the greater 
number will be higher, based on the gen- 
eral advances in production costs. Fish 
packers are meeting with unexpected dif- 
ficulties in the matter of prices with the 
advance in vegetable oils to a new five 
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year peak. Cottonseed and soybean oil, 
used extensively in packing of some 
grades are listed as among the highest. 

A number of the vegetable packs are 
expected to move freely inasmuch as the 
supplies carried over into the new packs 
are almost nil. The exception to this is 
asparagus, but on such items as tomatoes 
and products, peas, snap beans, carrots, 
and lima beans buyers hold limited quan- 
tities. 


ASPARAGUS—Packing is late in both 
California and the Tri-States areas. On 
the West Coast operations are now un- 
derway, but usually this work starts as 
of April 1 of each year. Canners are re- 
ported paying 11 cents a lb. for “grass” 
from growers, delivered processing 
plants, against 13 cents last year. In 
New Jersey, canning should be started 
now, but latest reports are that it will be 
from two to three weeks before any work 
is underway. Meanwhile, growers were 
said to be asking 14 cents a lb. against 
12 cents a lb. last year. The trade has 
not lost sight of the heavy carryover and 
the question now is whether or not buy- 
ers would be interested in the pack to 
any large extent if higher prices are 
named. 

There were spot offerings reported as 
follows: (All basis 300’s)—Large and 
medium spears $3.75, small spears $3.40, 
cut spears $2.00 and center cuts $1.55, 
per dozen, f.o.b. Tri-States. There were 
also offerings of 2s fancy medium all 
green spears $4.60, f.o.b. New Jersey, and 
10s cuts and tips, all green at $15.00, 
f.o.b. Michigan. 


SNAP BEANS—Offerings are begin- 
ning to increase, but the price position 
holds firm. Texas canners are now in 
production and offerings of new pack are 
reported, basis 303s, per dozen f.o.b. as 
follows: Whole fancy 2 sieve $1.90, 3 
sieve $1.80, extra standard 4 sieve whole 
$1.40, and the same price for 3 sieve cut 
fancy, 4 sieve cut fancy $1.30, 4 sieve 
cut extra standard at $1.20, 5 sieve $1.15 
and standard 5 sieve at $1.10. For short 
cuts, sellers asked $1.00. 


Offerings of standard round pod cut 
303s, f.o.b. Maryland at $1.12%, extra 
standards $1.20, fancy 3 and 4 sieve 
round at $1.35 and fancy 2, 3 and 4 sieve 
round at $1.25. On 10s, sellers asked 
$5.00 standard round pod cut. Fairly 
large lots of standard cut wax beans, 
f.o.b. Wisconsin came on the market at 
$1.20 for 303s. 


PEAS—Most sellers report the market 
is well cleaned out. For the few offer- 
ings available firm prices were asked. 
There is a good demand, more than sea- 
sonal, suggesting stocks as limited in 
practically all outlets. Standard Alaskas, 
303s, were $1.25, and extra standard 
swets $1.35, with fancy pod run sweets 
$1.45, per dozen f.o.b. Maryland cannery. 
For 10s, there were some stocks f.o.b. 
Maryland of extra standard pod run 
sweets at $8.00 per dozen. 


No prices have been set as yet cover- 
ing 1956 Northwest pea packs, but the 
trade anticipates that this may develop 
shortly. 

In the Tri-State area progress was re- 
ported in plantings the past few days as 
the weather turned quite Summerlike. 
However, the work is late and has been 
retarded by low temperatures as well as 
excessive wet soil. This may be a factor 
as the crop approaches maturity in the 
early part of June. 


TOMATOES — There are reports of 
poor headway in the setting of tomato 
plants in various parts of the Tri-State 
area. Here also wet weather and unusu- 
ally cold conditions hampered the work. 
A shortage of young plants coming out 
of Georgia is reported. Meanwhile the 
spot market where any stock appears 
sufficient to make a market, is for 303s, 
standards $1.382% and garde “B” $1.65. 
There were also offerings of standard 10s 
at $7.50, all per dozen, f.o.b. Maryland. 
Offerings out of Florida of new pack to- 
matoes are developing, but trade interest 
is light. Sellers were asking $1.17% for 
303 standards and $2.00 for 2%s, with 
extra standard 3038s at $1.35. Texas can- 
ners named opening prices on the basis 
of $1.20 for 303s, standards. 


CHICAGO MARKET 


Limited Offerings Hamper Volume Sales— 
Citrus Steadies, Trade Buying—Cherries Un- 
settled — Rains Help Peas — Corn Strong— 
Tomatoes Cleaning Up Rapidly — Products 
Tight—Eyeing Beans—lInterest In West 
Coast Fruit. 


By “Midwest” 
Chicago, Ill., May 4, 1956 


THE SITUATION—There was a lot 
more bounce to the trading activity in 
Chicago this week but any heavy volume 
seems impossible in view of the restricted 
amount of canned foods offered for sale. 
Interest is a lot healthier than it has been 
for the past few weeks but too much of 
what a buyer wants to buy just isn’t 
available and that includes a good many 
important items. However, the trade here 
are not hesitating to set up bookings or 
contracts against the new packs and some 
buyers are finding even that is not so 
easy these days. Unfortunately, it ap- 
pears there are fewer independent can- 
ners around each year to accept private 
label business and some of the others are 
just not in a position to take on too much 
additional business. If these conditions 
continue along the same lines it will soon 
be just as tough to find a good reliable 
source of supply willing and able to take 
on a distributor’s entire requirements on 
a year around basis as it has been to sell 
a good distributor on that same idea some 
time back. 


Prices have continued very much on 
the firm side during the past week and 
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MARKET NEWS 


should maintain their position until new 
packs are ready now that buying has 
perked up considerably. Now that citrus 
seems to have settled down, the one really 
sloppy item is RSP cherries in water 
with all kinds of prices heard here as 
canners put on the pressure to unload be- 
fore another pack rolls around the latter 
part of June. Otherwise, finding what is 
needed is more of a problem than coming 
to some agreement in regard to what 
price will apply. 


CITRUS — The situation surrounding 
this item is a lot more stable than it has 
been for quite some time and the trade 
are somewhat more inclined to step in 
and buy. However, trading today is only 
on a routine basis as a good many buyers 
missed the boat on grapefruit juice when 
it hit bottom at $1.60 and it will take 
more evidence than now prevails indicat- 
ing higher prices to create any real vol- 
ume. Fancy orange juice unsweetened 
is bringing $3.10 and grapefruit juice 
is firm at $1.75. 


RSP CHERRIES—There seems to be a 
troublesome surplus of water pack cher- 
ries overhanging the market that has 
created a confused market at best. The 
new pack is not too far away and the in- 
dustry is trying to clean up spot stocks 
before that time. As a result, the pres- 
sure is on and all kinds of prices are 


heard on tens and especially twos. Each 
deal appears to be a separate one with 
prices and terms depending upon which 
seller makes the sale and how badly he 
wants to move that which is still unsold. 


PEAS — Much needed rain fell all 
across the Midwest the past week end 
and will do a great deal to improve crop 
prospects. Illinois canners may get under 
way about the first of June on Alaskas 
with Wisconsin processors starting a 
couple of weeks later. No prices have 
been heard here on the new pack as yet 
but canners are going to find a ready 
market on a number of items once the 
pack is ready. All kinds of tens are very 
tight with little offered on the spot mar- 
ket. Standards in 303s as well as tens 
continue hard to find and the new ones 
will move fast on a bare market. 


CORN — It’s getting tougher all the 
time to find corn of any kind or size from 
local canners and prices continue very 
strong. Shipments coming into this mar- 
ket are mostly against contracts placed 
a long time ago. Even standard cream 
style is now very tight and that which is 
still unsold is bringing $1.20 for 303s and 
$7.50 for tens. All grades of whole ker- 
nel are gone so far as the open market is 
concerned and buyers have even quit ask- 
ing for it. A strong market all the way 
to the new pack. 


TOMATOES — What few odd lots of 
tomatoes that have been kicking around 
are cleaning up rapidly in the face of 
strong current demand. Standard 303s 
sold here this week at $1.60 with supplies 
insufficient to take care of demand. Extra 
standards are strongly held at $1.65 at 
the bottom with a few lots of fancy grade 
at $1.85. Indiana and Ohio canners are 
going to be more closely sold up come 
next September than —_— have been for 
many years. 


TOMATO PRODUCTS—This is really 

a tight situation in the Midwest area and 
can maybe justify one canner’s offering 
of fancy 46 oz. juice this week at $3.25. 
This price had buyers hanging on the 
ropes but no sales were reported at such 
price despite the desperate situation with 
which many buyers are faced. Texas 
juice was reportedly offered here at $2.35 
but the quality of juice packed there 
leaves a lot to be desired from the Chi- 
cago buyer’s point of view and besides, 
offerings were limited. Paste, catsup and 
puree are either not offered or in limited 
quantities only at prices much higher 
than they have been. 


BEANS—Buyers here are casting a 
longing eye in the direction of the new 
pack of wax beans as nothing is offered 
now in that line of fancy grade and lit- 
tle or nothing in lower grades. The mar- 
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No Waste! 
No Mess! 
No Slivers! 


~\ Here is a completely new 
kind of hand-powered unit 
designed to streamline your 
can opening operations. 

One operator opens, drains 

and rinses six No. 10 cans 
per minute—with no wasted 
product! Unique bit design 
eliminates the 
a danger of can slivers. 


Check these other outstanding features— 
e Bit pierces cans from bottom . 
into 27 gallon tank. 

e All parts contacting product are stainless steel. 

e Foot-operated rinsing valve has five powerful spray 
nozzles to assure 100% removal of product. 

e Unit can be used for any product that will drain through 
a 3” opening. 

NOTE —TIf desired, opening and rinsing mechanism can be 
supplied without tank. Write for full details. 


Langsenkamp’s NEW | 


- CAN OPENER 


It’s Fast... 
It’s Efficient 


- product drains directly 


227 SOUTH STREET 
INDIANAPOLIS 25, IND. 
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MARKET NEWS 


ket will really be bare by the first of 
August when the pack should get under 
way and first shipments will be of the 
rush variety. Green beans are more plen- 
tiful with fancy three sieve cuts bring- 
ing $9.00 for tens and $1.55 for 303s. 
Standard cuts are holding at $1.15 and 
$6.00. 


WEST COAST FRUITS—Tax day has 
come and gone but shipments into this 
market were on the heavy side just be- 
fore. Now the market is very quiet with 
activity seriously handicapped by the 
lack of offerings. Peaches and pears lead 
the way in interest but only because so 
little is left in the way of grade and vari- 
ety wanted by the trade. Sweet cherries, 
which will be the first of the new packs 
to make an appearance, are in pretty 
good shape but Northwest canners report 
the pack in that area will be about half 
of last year as a direct result of one of 
the most severe winters in a long, long 
time. A lot of snow still remains to be 
disposed of and could cause more head- 
aches if the run off comes all at once. It 
seems obvious prices will be higher than 
last year. 


CALIFORNIA MARKET 


Situation Generally Good—Canning Aspara- 
gus, Market Lacks Interest—Good Spinach 
Interest—Changes In Distribution Hit Beans 
— Heavy Tomato Shipments Cleaning Up 
Stocks—Cocktail Moving—Good Olive Busi- 
ness—Little Salmon In First Hands. 


By “Berkeley” 


Berkeley, Calif., May 4, 1956 


THE SITUATION — Weather condi- 
tions throughout most of California con- 
tinue satisfactory for crops in which 
canners are especially interested. Dur- 
ing the week, rain has fallen in all dis- 
tricts of the State, followed by warm 
weather. Precipitation to date for the 
season is above normal in all districts ex- 
cept San Diego. The late rain caused lit- 
tle damage to crops, with strawberries 
being about the only one adversely af- 
fected and this one not seriously. The 
canning of asparagus is in full swing, 
as is also that of spinach, with both crops 
benefited by the recent rain. Canners 
report good shipments out of stocks on 
hand on almost all lines, with that of 
asparagus of last year’s pack possibly 
the least satisfactory. On most other 
items, stocks are either quite low, or hold- 
ings are in few hands. Sales of apple- 
sauce have been surprisingly heavy and 
a close cleanup is in sight. 


ASPARAGUS—Canning operations on 
asparagus are getting into full swing, 
with prices to growers quite general at 
10% cents a pound for white and 11 cents 
for all-green. A year ago prices were 
slightly more than 12 cents for white and 
somewhat less than 13 cents for all- 
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green. There has been a heavy movement 
this year of asparagus into the fresh 
markets, with prices so far quite satis- 
factory. Sales of last year’s canned pack 
have slackened off and lower prices do 
not seem to arouse much interest. Green- 
tipped and white in No. 2 tins is readily 
available at $4.30 in sizes from medium 
to colossal. 


SPINACH — Canning operations on 
spinach will continue to a later date than 
usual this year, owing to the flood con- 
ditions that prevailed at planting time. 
The first plantings have been harvested 
and additional acreages are just now be- 
ing cut. An encouraging volume of early 
business has been booked and early deliv- 
eries accepted. Fancy spinach is being 
sold at $1.15 for No. 303, $1.60 for No. 
2% and $4.75 for No. 10, with the usual 
advance for national advertised brands. 


GREEN BEANS —The price reduc- 
tions and special deals on green beans in 
some of the lower grades have moved 
these off in quantities and holdings are 
no longer considered a problem. A real 
problem, however, is now being noted on 
moving some of the highest grades. Can- 
ners suggest that recent developments in 
the field of distribution have made in- 
roads into the sales of these grades. 
Many wholesale grocery concerns have 
retired from business, or consolidated, 
and independent canners supplying beans 
for private brands have lost customers. 
Just now, green beans seem a bit harder 
hit by this development than most other 
items in the vegetable list. 


TOMATOES — Canned tomatoes are 
going out of California warehouses at a 
rapid rate. Some canners are completely 
sold up and have little on hand to ship. 
A few suggest that they will have noth- 
ing on hand after May 31st, with others 
placing their last shipping date as June 
15th. It has been years since this condi- 
prevailed. Just now there is a strong run 
on tomato juice and little, if any, is to 
be had for less than $1.25 for No. 2 
fancy, $2.60 for 46-oz. and $4.90 for No. 
10. Tomato planting is now under way, 
with indications that the acreage may 
reach the 145,000 acre mark. This would 
be a substantial gain over the 1955 acre- 
age. 


COCKTAIL—Fruit cocktail has been 
moving in substantial quantities of late 
and there is quite a general feeling in the 
trade that higher prices may be expected 
in the near future. These are expected to 
return at least to the levels of a couple 
of months or so ago. Some canners are 
getting fairly well sold out and do not 
have all sizes to offer. Fancy is quite 
firm at $2.15 for No. 303; $3.35 for No. 
2% and $12.50 for No. 10. 


OLIVES — Canned olives are moving 
out steadily, but even a heavier business 
is expected in the coming weeks, when 
outdoor activities become more general. 
The movement of late has been quite gen- 


eral through the long list of grades and 
can sizes and few shortages have devel- 
oped. Prices remain without change from 
lists brought out late last year. The in- 
dustry is looking forward to the 1956 
Technical Conference to be held at Mon- 
terey, California, June 27-29. 


SALMON — Little canned salmon re- 
mains in first hands and price lists have 
remained unchanged in recent months, 
The latest sales of No. 1 talls Alaska red 
salmon were made at $33.00, according to 
official reports, with pink salmon at 
$23.00, and chum at $20.00. Puget Sound 
sockeye halves have sold at $20.00 and 
medium red talls at $28.00. California 
sardines have been enjoying a good move- 
ment of late and indications are that the 
pack will be moved out of first hands 
long before new pack is available. Unad- 
vertised brands of 1-lb. ovals in tomato 
sauce have been moving at $7.25 to $7.50 
per case of 4 dozen cans, with the same 
item in brine pack selling at $5.25-$5.50. 


CALENDAR OF EVENTS 


(Continued from page 3) 


NOVEMBER 8-9, 1956 — IowA-NE- 
BRASKA CANNERS ASSOCIATION — Annual 
Meeting, Fort Des Moines Hotel, Des 
Moines, Iowa. 


NOVEMBER 14-16, 1956 — INDIANA 
CANNERS ASSOCIATION, Fall Convention, 
French Lick Sheraton Hotel, French 
Lick, Indiana. 


NOVEMBER 18-19, 1956 — PENNSYL- 
VANIA CANNERS ASSOCIATION—42nd An- 
nual Convention, Yorktowne Hotel, York, 
Pa. 

OCTOBER 21-24, 1956 — PROTECTIVE 
PACKAGING & MATERIALS HANDLING EX- 
POSITION, 11th Annual, Kiel Auditorium, 
St. Louis, Mo. 


NOVEMBER 26-27, 1956 — OHIO CAN- 
NERS ASSOCIATION, Annual Convention, 
Hotel Carter, Cleveland, Ohio. 


NOVEMBER 29-30, 1956 — MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


DECEMBER 13-14, 1956 — NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
71st Annual Meeting, Statler Hotel, Buf- 
falo, N. Y. 


JANUARY 6, 1957—NATIONAL FROZEN 
FOOD CONVENTION, N.A.F.F.P., N.A.F.F.D., 
Fontainebleau Hotel, Miami Beach, Fla. 


JANUARY 24-25, 1957 — CANNERS 
LEAGUE OF CALIFORNIA, 34th Annual Fruit 
& Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, Calif. 


FEBRUARY 1957— NATIONAL CAN- 
NERS ASSOCIATION AND ALLIED INDUSTRIES, 
Annual Convention, Chicago, Illinois. 


MARCH 25-26, 1957—-CANNERS LEAGUE 
OF CALIFORNIA, 53rd Annual Meeting, 
Santa Barbara-Biltmore, Santa Barbara, 
Calif. 
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